Restaurang Langa Raden

Ett glas innan maten?

Moét & Chandon 210 kr
Pink Paloma 140 kr
Chips 38 kr

Garden spritz 150 kr
French Bloom 0,0% 125 kr
Mandlar 65 kr

Forratter / Starters

Lok och osttartlette med rokt ankbrést och Skeppsholmshonung

Onion and cheese tartlette with smoked duck breast and our island honey
175 kr

Kall tomatsoppa med krutonger och svensk ricotta
Cold tomato soup with croutons and swedish ricotta

165 kr

Klassisk l6jromstoast

Vendace roe on toast, creme fraiche, red onion, chives and lemon
275 kr

Tartar pa svenskt nétinnanlar med ost fran Aimnas, friterad kapris, picklade
senapsfron, dijonnaise och friterad shallotenlok
Steak tartar with cheese from Almnés, fried capers, pickled mustard seeds, dijonnaise and
fried shallots

9260 kr / 370 kr

Huvudrétter / Main Courses

Rostad blomkéal med friterad tofu, rokt tomatsas, rostade fron och orter fran
tradgarden
Roasted cauliflower with fried tofu, smoked tomato sauce, roasted seeds and herbs from

the garden
265 kr

Angad torskrygg med brynt smor, rakor, pepparrot och farskpotatis

Steamed loin of cod, with browned butter, shrimps, horseradish and new potatoes
445 kr

Rimmad lax med stuvad potatis, fankélscrudité, pressgurka och citron

Cured salmon with stewed potatoes, fennel crudité, pickled cucumber and lemon
375 kr

Grillad svensk ryggbiff med pommes frites, chili och libbstickasmér, tomatsallad och
rodvinssky
Grillad swedish sirloin steak with french fries, chili och lovage butter, tomato salad and red
wine jus

455 kr

Sallader / Salads

Grillad svensk kyckling med gemsallad, kryddig gurka, romescosas och krutonger
Grilled swedish chicken with gem salad, spicy cucumber, romesco sauce and croutons
5 kr
Var egen varmrokta lax med tomater, radisa, nobisdressing, lattkokt &gg och picklad
silverlok
Our smoked salmon with tomatoes, radishes, nobisdressing, egg and pickled silverskin

onion
275 kr

Our Gallery

Allergisk? Prata med serveringspersonalen.
Any allergies? Speak with your waiter.

Alltid p& Langa Raden / Always at Langa Raden

Pommes frites med tryffelmajonnéas

French fries with truffle mayonnaise
70 kr

Tva smé varmkorvar pa svenskt kott med brod, rostad
|6k, hemgjord ketchup och Skeppsholmssenap
Two small hot dogs, roasted onion, ketchup and
Skeppsholms mustard

130 kr

Kottbullar pa svensk blandfars med potatispuré,
lingon, pressgurka och graddséas

Meatballs with potato puré, lingonberries and cream sauce
290 kr

Rakmacka pé levainbréd med handpillade rékor, agg,
sallad, dill och majonnas
Shrimp sandwich with egg, lettuce, dill and mayonnaise

299 kr

Desserter / Desserts

Vit chokladkram och mandelkaka med
jordgubbskompott
White chocolate cremeux and almond cake with strawberry
compote

145 kr

Blabarsglass med kokosmaranger och blabarsyrup
Blueberry ice cream with coconut meringues and blueberry

syrup
145 kr

Creme brllée
140 kr

En kula glass eller sorbet
A scoop of today’s ice cream or sorbet

50 kr

Tryffel
Truffle
49 kr

We believe in the power of visual communication. WEI is a creative collective driven by curiosity and ambition. Connecting

brands with people, values, and culture is a great passion of ours. With a roaster of 60 + professionals incl photographers,

DOPs, content directors, stylists and more, we form a creative collective that values collaboration and teamwork. Together,
we make brands more intresting and inspiring, Enjoy a piece of art made by passion from WEI creatives in collaboration with

Hotel Skeppsholmen.
www.weiwei.se



